Located at Quayside Isle, facing the gorgeous marina at Sentosa Cove, 
our relaxed outdoor seats facing the yachts allows you and your guests 
to soak up the nautical environment and spend the whole afternoon 
relaxing and enjoying our Spanish cuisine We can accommodate any 
private events, as well as weddings and solemnisations, social functions, 
networking events, to casual celebrations, birthdays and even parties. 




OPENING HOURS 

Mondays - Thursdays: 12pm - 10pm 
Fridays: 12pm - 12am 
Saturdays: 12pm - 12am 
Sundays: 10.30am - 10pm 




VENUE FEATURES 

Basic sound system 
Fully stocked bar 
Outdoor seating 




CAPACITY 

Seated - 100 
Standing - 200 




Sabio By The Sea has been presented with a layout that 
opens the whole length of the restaurant to the Marina. Its 
spacious floor area has also allow flexibility of spatial 
allocation. 



Kitchen & Bar 3 
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Using Josper charcoal ovens specially flown-in from Spain, Deliciae's 
Executive Chef Nicolas Reynard showcases grilled meats and seafood 
to celebrate the seaside and nautical ambience. Alongside the flavorful 
grilled dishes, Sabio by the Sea offers a contemporary interpretation of a 
large variety of hot & cold Spanish Tapas. Personalised menu is available 
upon request. We are happy to assist with special dietary requirements. 
Please inform us in advance if you require special menus. 






DRINKS PACKAGE A 

$28++ per person 
$12++ per pax, per extra hour 



DRINKS PACKAGE B 

$68++ per person 
$18++ per pax, per extra hour 



DRINKS PACKAGE C 

$78++ per person 
$18++ per pax, per extra hour 



Soft Drinks 

Coke, Diet Coke & Sprite 
Juices 

Apple, Pineapple, Lime & Cranberry 



Homemade White/Red Sangria 
Draught Beer 
Soft Drinks & Juices 



Spanish White/Red Wine 
Homemade White/Red Sangria 
Draught Beer 
Soft Drinks & Juices 



DRINKS PACKAGE D 

$88++ per person 
$22++ per pax, per extra hour 



Spanish White/Red Wine 
Homemade White/Red Sangria 
Draught Beer 
Cava - Sparkling 
Soft Drinks & Juices 



PRICE: $138++ PER HEAD 

BEVERAGES (3 HOURS FREE FLOW): 

Red / White Sangria 
Red / White Wine 

Draught Beers 
Soft Drinks & Juices 

TAPAS TO PASS AROUND: 

Gazpacho 
Spicy Olives 
Ham Quiche 
Cheese Quiche 
A Selection of Spanish Ham & Sausages 
Toasted Bread with Garlic & Tomato 
Ham Croguettes 
Garlic Prawns 
Chorizo Vino 
Beef Meatballs in Spicy Tomato Sauce 
Homemade Churros Served with Warm Chocolate Sauce 

Extra beverages free flow will be at 
$30++ per head per hour 
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BY THE SEA 

TAPAS BAR & GRILL 





$158++ PER GUEST 
(MINIMUM 50 GUESTS) 

BEVERAGES (3 HOURS FREE FLOW): 

Red / White Sangria 
Red / White Wine 

Draught Beers 
Soft Drinks & juices 




TAPAS SELECTION: 

Spicy Olives 
A Selection of Spanish Ham & Sausages 
Toasted Bread with Garlic & Tomato 
Ham Croquettes 
Traditional Spanish Omelette 
Mixed Grilled Vegetables in Virgin Olive Oi 
Grilled Octopus 
Beef Meatballs in Spicy Tomato Sauce 
Grilled Chicken with Melted Manchego Cheese & Roasted 

Garlic 
Mixed Seafood Paella 
Homemade Churros Served with Warm Chocolate Sauce 




J 



Hi 



PRICE: $68++ PER GUEST 

ACEITUNAS 

Spicy Olives 

PAN CON TOMATE 

Toasted Garlic Bread with Tomato & Olive Oi 

PATATASALIOLI 

Fried Potatoes with Garlic Mayonnaise 

CHAMPINONES AL AJILLO 

Garlic Mushrooms 

PINCHO MORUNO DE POLLO AL SJILLO Y QUESO 

Grilled Chicken with Melted Manchego Cheese & Roasted Garlic 

CROQUETASDEJAMON 

Ham Croquettes 

ALBONDIGAS EL SALSA ESPANOLA CON TOMATE 

Beef Meatballs in Spicy Tomato Sauce 

CALAMARES A LA PUNCHA | 1H 

Pan-fried Calamari 

ELCERDO 

Herbs Marinated Pork Shoulder served with Sauteed Potatoes & Arugula 

PAELLA DE PESCADO 

Mixed Seafood Paella 

CHURROS 

Homemade Crunchy Fried Spanish Doughnut 
served with Warm Chocolate Sauce 
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$78++ PER GUEST 

ACEITUNAS 

Spicy Olives 

EMBUTIDOS MIXTOS 

A Selection of Spanish Ham & Sausages 

PANCONTOMATE 

Toasted Garlic Bread with Tomato & Olive Oi 

PATATASALIOLI 

Fried Potatoes with Garlic Mayonnaise 

CHAMPINONES ALAJILLO 

Garlic Mushrooms 

CROQUETASDEJAMON 

Ham Croquettes 

ALBONDIGAS EL SALSA ESPANOLA CON TOMATE 

Beef Meatballs in Spicy Tomato Sauce 

CALAMARESALAPLANCHA 

Pan-fried Calamari 

ELCERDO 

Herbs Marinated Pork Shoulder 
served with Sauteed Potatoes & Arugula 

PAELLA DEPESCADO 

Mixed Seafood Paella 

PAELLA DEVERDURAS 

Vegetarian Paella 

CHURROS 

Homemade Crunchy Fried Spanish Doughnut 
served with Warm Chocolate Sauce 







$88++ PER GUEST 

ACEITUNAS 

Spicy Olives 

EMBUTIDOS MIXTOS 

A Selection of Spanish Ham & Sausages 

PANCONTOMATE 

Toasted Garlic Bread with Tomato & Olive Oil 

CAVIAR DEBERENJENAS 

Fried Caviar of Eggplant on Roasted Garlic Bread 
PATATASALIOLI 
Fried Potatoes with Garlic Mayonnaise 
CHAMPINONES ALAJILLO 

Garlic Mushrooms 

PINCHO MORUNO DE POLLO AL AJILLO Y QUESO 

Grilled Chicken with Melted Manchego Cheese & Roasted Garlic 

CROQUETASDEJAMON 

Ham Croquettes 

ALB0NDI6AS EL SALSA ESPANOLA CON TOMATE 

Beef Meatballs in Spicy Tomato Sauce 
CALAMARESALAPLANCHA 
Pan-fried Calamari 
ELCERDO 

Herbs Marinated Pork Shoulder 
served with Sauteed Potatoes & Arugula 

PAELLA DEPESCADO 

Mixed Seafood Paella 

PAELLA DEVERDURAS 

Vegetarian Paella 

CHURROS 

Homemade Crunchy Fried Spanish Doughnut 
served with Warm Chocolate Sauce 
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$98++ PER GUEST 
(MINIMUM 20 GUESTS) 

ACEITUNAS 

Spicy Olives 

EMBUTIDOS MIXTOS 

A Selection of Spanish horn & sausages 

PANC0NT0MATE 

Toasted Garlic bread with Tomato & Olive Oil 
CAVIAR DEBERENJENAS 
Fried Caviar of Eggplant on Roasted Garlic Bread 
PATATASAUOU 
Fried Potatoes with Garlic Mayonnaise 
CHAMPINONES ALAJILLO 
Garlic Mushrooms 

PINCHO M0RUN0 DE POLLO AL AJILLO Y QUESO 

Grilled Chicken with Melted Manchego Cheese & Roasted Garlic 

CROQUETAS DEMON 

Ham Croquettes 

ALBONDIGAS EL SALSA ESPANOLA CON TOMATE 

Beef Meatballs in Spicy Tomato Sauce 
CALAMARESALAPLANCHA 
Pan-fried Calamari 
ELCERDO 

Herbs Marinated Pork Shoulder served with Sauteed Potatoes & Arugula 

L PAELLA DEPESCADO 
Mixed Seafood Paella 
PAELLA DEVERDORAS 
Vegetarian Paella 
CH0RR0S 
Homemade Crunchy Fried Spanish Doughnut 
served with Worm Chocolate Sauce 
CREMA CATALANA 
Catalan Custard 





$108++ PER GUEST 
(MINIMUM 20 GUESTS) 



ACEITUNAS 

Spicy Olives 

EMBUTIDOS MIXTOS 

A Selection of Spanish Ham §> Sausages 
PAN CON TOM ATE 

Toasted Garlic Bread with Tomato & Olive Oil 

CAVIAR DEBERENJENAS 

Fried Caviar of Eggplant on Roasted Garlic Bread 

PATATASALIOLI 

Fried Potatoes with Garlic Mayonnaise 
CHAMPINONES AL AJILLO 

Garlic Mushrooms 

PINCHO M0RUN0 DE POLO AL AJILLO Y QUESO 

Grilled Chicken with Melted Manchego Cheese & Roasted Garlic 

CROQUETAS DEMON 

Ham Croquettes 

ALBONDIGAS EL SALSA ESPANOLA CON TOMATE 

Beef Meatballs in Spicy Tomato Sauce 

CALAMARESALAPLANCHA 

Pan-fried Calamari 
GAMBASPILPIL 

Sizzling Prawns in Virgin Olive Oil & Garlic 
ELCERDO 

Herbs Marinated Pork Shoulder served with Sauteed Potatoes & Arugula 

PAELLA DEPESCADO 

Mixed Seafood Paella 

PAELLA DEVERDURAS 

Vegetarian Paella 

CHURROS 

Homemade Crunchy Fried Spanish Doughnut served with Warm Chocolate Sauce 

CREMACATALANA 

Catalan Custard 




$118++ PER GUEST 
(MINIMUM 20 GUESTS) 

ACEITUNAS 

Spicy Olives 

EMBUTIDOS MIXTOS 

A Selection of Spanish Ham & Sausages 
PAN CON TOM ATE 

Toasted Garlic Bread with Tomato & Olive Oil 
PATATASAUOLI 

Fried Potatoes with Garlic Mayonnaise 

CHAMPINONES ALAJILLO 

Garlic Mushrooms 

CROQUETAS DEJAMON 

Ham Croquettes 

ALBONDIGAS EL SALSA ESPANOLA CON TOMATE 

Beef Meatballs in Spicy Tomato Sauce 
CALAMARESALAPLANCHA 

Pan-fried Calamari 
GAMBASPILPIL 

Sizzling Prawns in Virgin Olive Oil & Garlic 

VIEIRAS EN SALSA DE CAVA 

Sea Scallops with Sparkling White Wine Sauce 

ELCERDO 

Herbs Marinated Pork Shoulder Served with Sauteed Potatoes & Arugula 

ELPULPO 

Grilled Octopus Leg, "Viola" Mash Potato & Paprika 

PAELLA DE PESCADO 

Mixed Seafood Paella 
PAELLA DEVERDURAS 

Vegetarian Paella 
CHURROS 

Homemade Crunchy Fried Spanish Doughnut served with Warm Chocolate Sauce 

CREMA CATALAN 

Catalan Custard 
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Wedding gowns, Make-up, Hairdo, Photography 

REGINA MAE FLEURS 

Florist 

KAELA WOODS 

Vintage Car Rental 

REMOTE 

(Entertainment - Music/Live Band) 
BACHELORETTE WEDDING FAVORS 

EXTRA SERVICES 

Special rates with our partners 
(ask our restaurant manager) 




BY THE SEA 

TAPAS BAR k GRILL 
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Wedding gowns. Make-up, Hairdo, Photography 

(1) ROM PACKAGE: $888 

• Rental of ROM gown and groom suit 
• 3 hours of photography 

Make-up and hairdo for bride 
Rental of wedding accessories (tiara, earrings, etc.) 

(2) WEDDING ACTDAL DAY PACKAGE: $3488 

Wedding and evening gowns, including tea dress 

•1-2 groom suits 
• 8 - 10 hours of photography 

• Morning and night make-up for bride 

• Rental of accessories (tiara, earrings, veil, etc.) 

Hand bouquet 




BY THE SEA 

TA PAS EAR & GRILL 
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PLANNING - Final arrangements of menu and beverage selections should 
be made 3 working days prioer to the function with final guarantee 
numbers received 2 working days prior. Either the minimum guarantee or 
the actual attendance will be charged on the day of your event, 
whichever is greater. 

DEPOSIT AND PAYMENT - Endorsement on the function booking form and 50% 
deposit is required for confirmation of the event. We accept payment by 
Cash, Visa, Mastercard, Diners and American Express cards. All 
outstanding bills must be paid on the day by cash or credit card. 

CANCELLATION - Any cancellation must be made in writing. If a booking is 
cancelled within 96 hours of the event date, the Client will be liable for 
a charge of 50% of the minimum spend and any additional charges 
incurred by Sabio By The Sea on behalf of the Client. If a booking is 
cancelled within 48 hours of the due date, the Client will be liable for a 
charge of 100% of the minimum spend and any additional charges 
incurred by Sabio By The Sea on behalf of the Client. 

OTHER CONSIDERATIONS - Any goods and items remaining on the premises 
are left at the owner's own risk. Any changes to these Terms & Conditions 
must be agreed in writing. Any breakage will be charge to the Client at 
replacement cost. 

MENUS - Personalised menus are available on request. Menus are subject 
to change due to seasonality and availability. 




CONDUCT - The Client undertakes to ensure orderly conduct by members of 
their party. Any loss or damage caused to Sabio By The Sea or its property, 
members of staff, other guests or their property will be the responsibility of the 
Client. 

WINES - You may select your preferred wine(s) from our extensive list which is 
available upon request. If you require any assistance with your selection, or 
wish to enquire about the availability of other wines, our sommelier will be 
pleased to assist you. All beverages are charged on consumption. Sabio 
By The Sea will endeavour to ensure that wines pre-selected by you for 
your event will be available on the day. However, please be advised that 
we cannot guarantee that the wines and vintage selected will be available 
and are subject to change without prior notice from the vineyard or wine 
distributor. 

CORKAGE - Corkage is chargeable at $35++ per bottle. However, corkage 
can be waived if a bottle of wine is purchased at Sabio By The Sea for 
every bottle that is brought into the restaurant (i.e. to waive corkage on 3 
bottles of wine, 3 bottles of wine must be purchased from Sabio By The 
Sea). 

MINIMUM SPENDING - Minimum spending is applicable for the exclusive use of 
the whole restaurant. 

Sundays: $7,000++ 
Mondays - Thursdays: $6,000++ 
Fridays: $12,000++ 
Saturdays: $15,000++ 
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Contact us 

+65 6690 7568 
sbts@sabio.sg 



Deliciae 

HOSPITALITY MANAGEMENT 

-crafted for you 





THE STEAK & FRIES BISTRO 



THE STEAK & FRIES BISTRO 




THE FRENCH BRASSERIE 





TINE 




BY THE SEA 



TAPAS BAR & GRILL 




In Partnership With 

\ ■ fV S E N T O i A 

W SINGAPORE 



P'HADE 

BURGER BISTRO 




DINING ON THE BAY 



www.deliciae.s^ 




DeliciaeSG. Official | 5 Duxton Hill, Singapore 08959 



